~ Dinner ~

Appetizery

Chicken Quesadillas: $7.95
Seasoned chicken grilled with cheddar jack cheese, red onions, black
olives, and diced tomatoes. Served with salsa and sour cream.

Firestone: $11.95
Twelve chicken wings tossed with BBQ, Buffalo (mild or hot), Teriyaki or
Spicy BBQ Chili Garlic sauce with blue cheese or ranch dressing and celery.

Calamari: $7.95
Tender calamari lightly fried and served with a chipotle aioli.

Crab Quesadillas: $8.95
Crab meat with cheddar jack cheese, baby spinach, roasted red peppers
and roasted yellow peppers. Served with salsa and sour cream.

Loaded Potato Skins: $6.95
A hearty appetizer bursting with flavors of bacon and cheddar jack cheese.
Served with sour cream.

Bursting Onion: $5.95
Served with our own original sauce.

Sand Trap: $8.95
Crab meat in a cream sauce with a touch of sherry. Served with melted
cheddar jack cheese and toasted croutons.

Mulligan: $12.95
A combination of our seasoned chicken tenders, BBQ wings, Mozza sticks, a

generous portion of broccoli & cheese bites and Potato Skins; served with

honey mustard sauce, blue cheese, marinara sauce and celery.

Seup

French Onion: Cup $3.25 / Bowl $4.25
In the Cup: Cup $2.75 / Bowl $3.50
Chef’s daily soup creation

Salady

Served with your choice of dressing: Honey Dijon, Blue Cheese, Ranch, French, Thousand Island,
Italian, Fat Free Raspberry Vinaigrette or Oil & Vinegar, along with our signature breads.

Toftrees Garden Salad: $2.95
Mixed baby spring greens, romaine, and iceberg lettuce; topped with tomatoes,
cucumbers, red onions and shredded carrots.

Greek Salad: $7.95
Crisp romaine mixed with a lemon vinaigrette, roma tomatoes, feta cheese, red
onions, kalamata olives and red peppers.

Oakmont Caesar Salad: $6.95
Fresh romaine, croutons, and parmesan cheese; tossed with our classic dressing.

Oriental Grilled Chicken Salad: $8.95
Fresh mixed greens, tossed with thai vinaigrette, mandarin oranges, bell peppers,
roasted peanuts. Topped with grilled chicken.

Spinach and Strawberry Salad: $8.95
Spinach mixed with fresh strawberries and a delicious sweetened oil and vinegar
dressing, spiked with poppy and sesame seeds.

TOP ANY SALAD WITH GRILLED CHICKEN FOR $2.95, SHRIMP, TUNA OR STEAK FOR $5.95.
ADD A CUP OF SOUP TO ANY SALAD FOR JUST $1.95

An 18% gratuity will be added to all parties of 8 or more.






Stnawiches & Burgers

All sandwiches are served with a side of seasoned french fries.

Grilled Chicken Sandwich: $7.95
Grilled chicken covered in BBQ sauce, melted swiss cheese and
served on a kaiser roll.
Hacker $10.95
Grilled prime rib topped with roasted onions and peppers; served open
faced on grilled italian bread.
B.Y.O.B. (Build Your Own Burger): $8.50
A juicy 8oz. patty, cooked any way you like it, served on a kaiser roll
with lettuce, tomato, and a pickle. Add swiss, american, cheddar, or
provolone cheese, grilled onions, mushrooms, or BBQ sauce to create
your own personal master-piece. Add ham or bacon for $1.00.
Pasta Dishes

Build Your Own Pasta: $12.95
Choose from the following:

Pasta: Penne « Gemelli « Angel Hair

Meats: Chicken $2.95 « Shrimp $5.95 = Beef Tips $5.95

Vegetables: Broccoli = Bell Peppers = Asparagus « Onions

Sauces: Alfredo « Cream = Marinara = Pesto « Chardonnay
Tuscan Chicken: $16.49
Grilled chicken breast, onions, peppers, sun-dried tomatoes,
kalamata olives and white wine over penne pasta.
Shrimp Scampi: $18.49
Served over a bed of angel hair pasta tossed with a tomato butter
garlic sauce

Chef’s Recommendations:

Meat Lasagna: $14.49

A generous portion filled with ricotta cheese, black angus beef, and topped
with mozzarella cheese and a rich marinara sauce.

An 18% gratuity will be added to all parties of 8 or more.




Chicken Specialties

Chicken Marsala: $16.95
Tender sauteéd chicken breast in a savory demi mushroom sauce.

Chicken Parmesan: $15.95

Italian breaded chicken breast topped with Provolone cheese and
marinara sauce served on a bed of Gemelli pasta.

Chef’'s Recommendations:

Chef Slys BBQ Ribs: Full Rack $16.95 / Half Rack $13.95
Slowly roasted, charbroiled tender pork ribs smothered
in a spicy smoked BBQ glaze.

Chef’s Combo: $19.95
Half rack of Chef Slys BBQ ribs teamed up with a honey BBQ chicken breast.

Steaks and Chops

Green Jacket Filet Mignon: $29.95
USDA Angus Beef prepared to your liking.

New York Strip: $27.95
A juicy 14 oz. cut bone-in New York Strip Steak, grilled to perfection.

Bone-In Rib Eye: $25.95
A juicy 160z. French cut rib eye, grilled to perfection and served with
a wild mushroom demi glaze.

Arnie’s Flat Iron Steak: $20.95
Tender, full-flavored Black Agus beef, served with a side of demi glaze.

Tender Beef Medallions: $18.95
Served to your specifications with a tomato garlic demi glaze.

Stuffed Pork Chop: $18.95
A juicy 120z. pork chop served with a southern style bread stuffing and
finished with an apple jack glaze.

Prime Rib:
Down Under’s famous Black Angus prime rib served every Friday 100z. Queen $19.95
and Saturday night. 16 oz. King $22.95

Above items are accompanied by vegetable du jour and choice of potato.
Include your choice of soup or a house salad for just $1.95.

Every Tuesday, kids 12 and under eat for free!
Ask your server about our kids menu.

An 18% gratuity will be added to all parties of 8 or more.




